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"EXPERT SHOPS IN PERSON Family Is Won  Sensitive "bef:gGrateful |Radio Chats Me'rmgue Sparkling Crown )
‘ ' By Hot Breads| For Cook’s Kind Attention Frgm Blire‘:u_, For Pastry's Royal Family |
‘Cover West|

Hot hreads for l.rpnkfnst, lunch r ! Meringue is_ the nnnrkllng crown
New Proteges for. much pastry.  To give pastry’
final royal ' touch, 'try  this

or dinner—and nothing else mat- + Coffee i grateful for kind atten- | type of rmt. If the snrnm at !hc

| tersotnnon,  On cool: diys: hot bis= | Hom.  J{The. finianed, productis Wil Epottom | tec wide bolling water, 18] | ' thiat
cuits or muffing sem almost neces- ::l:"‘")' In‘m;(ov);v(l,:zm\'lrufﬁﬂ “’::‘"" ‘X‘l‘:‘;‘: preferable. It It la of the: vaive " Mg keep thousands of Western < % Tiathbdy e
How | ¥ ¢ type cald”. vm(er 18 lmnt. Hhe boll~ [Nomemakers “““"“‘“"y informed 01' ra am Beat ‘egg whites -until stiff and A

d’they taste for. breakfast with serving it . . 4

made in June, or orange marmad=| mm-o cones ‘In. contact with. air % holl ’r»n nilhiites s ithe HBAT eheneering” ' headquarters in Dr, qylmuer Grahnm, . after :1)l0sn«:onn (] lllztmnun etla_ngm to

lade, if you prefer.  Evor try hot | oxygen tends to redice it8 flavor ¢ g make gogd  parcolated Oakland, the Bafeway Stores and | whom Graham flour and Graliam :;m' S :”"f l‘:’l‘ :d“”x‘ d‘;““:

Dbiscuits with plenty of nice sweet|s0 it's wise to keep it as free coffee, Plugly Wiggly  Ho miem ok e r 8| ergekers ‘were named more than a ““‘"‘ “-r]‘)", |"“ 1" ""P o

butter and maple syrup? ‘You just|from exposure as possible. It's a Hureau  features its dlrector,” Mra, hiindred yeats ago; wonldn't recog- enion | 1o ?r ngh mproves all me-

can't get enough. It isn't possible! | gond plan -to-put the coffec into a ' Mang. still p"""’ bolled? cotfea. g Y nize_his versatile proteges today, ringues.” Plle hightand rough in {
Sometimes o little ogg 1s  mixéd Jullm _Lee Wright, on' radio. pro- appearance, spreading to. cover the

. Of course, tliere s just one Jul ivith a tight rubber ring top 8 G according,  to, - home economists.
drawback ‘to ‘all this, Once “you'[as 'soon s the can s opencd, With it to clear thé beverage and |‘gfams over 18 stationsieach Iri-| Granum cracker *cookery” has be- entire top of the. ple. - ~

u‘A’FI. at least once *a day.

have started, there is mo place to | especially when you buy amounts Jfad - sparkle, A"‘;“‘L" ’"9"‘“"1“" day morning. come @ new. VORUE - | It ‘meringue {s' drawn: clear to
atop,  The family will demand|larger {han would be used in q [ito’ tie the, coffeq in 4 5, Which | o e programs cover every im- | Every day tHere are new ‘(_(\lpp” the rim fof the crust it will not 2
makes the drink  cl€ without published on the use of Graham shrink or form drops of miolsture.

more and more, You may just as week: -'rmmmuy. coffee will "keep ¢

well invest in . large sized sack|freah for.a week In the original < ' jsettle | portant l)ul)_lnct pml.lm-nt lﬂ‘hnmo- Crackers . to. ke’ such . ‘taktex | Bake in & cool oven: (300 deg. F'.)

of flour and look up dll the. old|can after opening, bt don't Tenve [ the Kr"“""“ Am‘l“'nf‘ﬂ 25 lm"" making a8 woll ‘as!news of. the tempting’ things as Dr.. Graham for ‘about 16 ‘minutes. /I baked

and new hot 'bread’ l’l'('lpP‘-—-nml the ld off, i ';“'-” "';"y ’: used, W“!‘l “f;’!'-'" tntt"lt findings' in the hureati tost- Hever dreamiad of: Graham oracker slowly the meringue will not fall.
thie coffee, bring to:a good bo ng Kitchen, Along with<this time- {oe box cake, Graham: cracker ple, Drops of ‘water on meringues are

proceed’ to® outdo iyourselli Y'No matter how carefully coffee

Muffins always make a hit, too, | iy n‘:-epa;ntul ml:‘o ,.‘.mﬁt :Il:r |;:,, lm(- and ‘"'"V"l ITM" 19 U“" "‘l"”'“d Ay information. the prog¥anis have |\ qipam cracker cake, sandwiches, (@180 cdused by ' not _ heating  the

and 'you can 2dd almost: Ay kind |Tw standard it ‘the pot s hot [ et bl alao bbcors papular “hecause: ot 'R, SR M trlen. . Tne | sugar in enough,  Meringues fall

of it or DLerries for variety.| clean. - After using always wash it| But. no matter how. ft's made} the, 'll;vfldlﬂﬂ ""“‘"f’““m“"‘ pro- | iown  betty [of' childhgod  days |because o bt ‘enough  sugar and
wided “by: Fadlo stars bécomes, witl Graham crackers, a | because they are baked too fast

Serve them at any meal.. With| out. with. seap suds, then rinse gerve it HO

bacon and cdffee; you. haye all the | ana” dry. @ecastonally soda -and :—-———-——'—‘— On the, ‘Nationul ‘Bmﬂdvnﬂﬂnx frozen dish «from  the 1
breakfast you want. Berry ;muf-| wateir may be used, followed with Cure For Smoklng ! Cofipany  network, Mrs; CWHENES | a1l coveied, Jwith - whipped * ¢ream [ ft oven sears. the outhida, leaving
fins make a giand desert gerved rinsing. | Leave the pot uncovered |, e radjo , programs  aré 'reléased -over|and sprinkled with nuts, For chil- [ the meéringue underneath’ uneodked. ' 2
with a good Mquid pudding sauce.: {'thaf alr ‘may -circulate through it.f Kerosene Heater KI'T, Lok Angeles; KUO| Oakland-| dren,'n, “mere pudding” becomes a| ‘A meringue slould dry out first

Snn | Franelsco; KGW, Portland: | wonderful “treat” when made with | and ‘then brown. Watery meringues "

Wigerator, | 2nd (n-too hot ‘antoven. Moo “hot

BERRY MUFFINS Ordinarily coffee  making calls : v, b h

3 cups flour 14 ‘cup sufar | for one rounding tablespoon of| If & lceroséne heater: smokes ‘or ‘\gMOD "'L"‘U*‘il D‘\\"“Qngs‘l’o';‘“n':\"t Graham crackers, mothers famillar | 4r¢ eaused’ by too Mot ‘ovens,

2 teaspoons bakipg powder coffee for each” cup of water, but|lias .a  disagreeable  odor when | KOA NVELA Y ., Salt Lake, |'wtih the new vogue, have  dis- T Ty Sr

"?&Kbiennoonu butter this ~amount varies accordiig  to|Hghted, place it 'on’ a’ box .about and KTAR, Phoenix. covered, % S HANDY. TWINE AHOLDER
Home' economists point out that rr e

the strength of the coffee desiréd.|one foot from the floor, ‘A plece A supplementary “wax network: Y £

The new drip pots are simple to fof gum cnmphoi' dropped- into the inclydes *KFJI, Klamath TFalls; | Graham ' crackers“cookery” ig based ‘A handy twine holder is a small

1; teaspoon salt. o use -amd produce an excellent Yev? | tank will ‘alsd’ remove \mplgnqnnt KORE, | Eugene; KUJ, "Walla]upon the: sound contribution  to|funnel, suspended from the kitchen

Mix and sift dry ingredients| crage. The pot should be pre-|odor and give . a clearer; flame It Walla;  WEKAA, Dallass KIDO; | health made -by* Graham produets. | wall ini a. convenient place by the—

twice; work in hutter with tips of | heated to keep, the coffee hot.63 it | the lighted wick ‘gets turned too | Boige; KGGM, Albuguerqgue; This  Is recognized by dietitiana’| small ‘ving attached to it. Place

fingers, add milk and berries. Bake | drips « through., Percolated - coffee high and;can’not he. turned down, KAIR,: Butte; - KMED,  -Medford; |-and «in. many gchools  Graham |.the ball of twine. inside and run T

in" greased. muffin pans' 25 minutes| may be made. “with. eithet cola’ of | throw on a handful of silt to, put.| KTSM, El Paso, and KXO, = El'| crackers with milk are a dally [ the end of the stiing. out through

in 'hot oven (400° F.), v boiling " water, |I,n|mmlhlg on theéjthe flame J)\Il at once, = Centro. ey cldsgsroom treatt ‘ ‘the funnel end. LT S
: ; g

1 cup milk (scant)
1.cup berries

TR y
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Mrs.- Edith Jeffers Freeman, economist of the Safeway

Stores and Piggly Wiggly Homemakers’ Bureau, who will g
conduct ‘the Herald-Safeway Stores- course in “Kitcheneer-

ing,”. does her shopping at a Safeway Store in preparation -

for the series of classes which begin next Wednesday, April (

"5 at the -Torrance T-xeatre.
V M.”E'” Aroma Sealed - e
Up In Fresh |
=. Bk . ! ;
mmmm'am Y
Word of Caution:Given Cook |.. i it
Who Uses Coffee In ; : : §

Har Recipes )

»
Hol‘)‘zshi:etse:dar:tergs':‘t'eteose Most ‘of “us :are' inclined to thlnl\
b of coffee merely as o leverage.
Menus, Explained By But it has many other used in
Cooking School cookery.  Who has not. enjoyed
Expert coffee cakes? Not the varfety Bo-
named because they are  served
Clieese from soup to nuts is the \vlrt:r coffee, but those that conls.ld
order of the day in the ‘present- QL0
. day meal-planning, This oldest of But; remember, when “’ms‘ e:’"
~ alf manufactured foods, the Amerl- ce. in .o recipe, pour It off the
“‘ean housewife Is discovering, 'has srounds while still, hot, a8 stand-
an_ infinite varviety . of uses o for ing on the grounds tends to absorh
every meal, and every course In the rrnzrn.nl aromas
the meal. Here |5 a recipe for .Coffee Spicé
" Just .how cheese«and cheesn"cnk"” especially -good “when served
warm: I

dishes can lend interest and dis- A
tinction to present-day menus will COFFEE SPICE. CAKES R R34
be ‘presented before. women' at the [ % ‘cup shortening . 10 Snow Flake soda

Safewny Stores and Plgsly Wigsly [ 2-3 cup sugar: waférs (crumbled fine) -

. Gaoking school, Wednesday, Thurs- 1 egg - . e 1. oz..chocolats
g 9 9 1% cups flour ® . Sy 8 g
day and I‘riday, April 25, 26, 27, % oups 5 . Q u ' c K- : L2 cupxmlk

| From bacon and cream cheese pin- | 1% teaspoons baking powder
| Whieels, which are the Jolllest sort| = % teaspoon salt oo ‘ ¥4 cup sugac
1 of: appetizer fon the dinner ‘or 1 teaspoon  cinnamon _ : : V2 t5p. cinnamon
| hutfet supper  service, . to little % tenspoon cloves s AN D EAS I E s 1 tsp. vanilla. | .
D - Cheese nuggets, confections  as |, :’f‘ :un cold coffr“e % . 2egg yolks Tl 2
“good as  gold, cheese ' of the 4 teaspoon vanilla , : ites, ( |
samiliar and_ popular varieties wii | - Cream.. the ;shortening wlth : 1 ; e e* whites; o ,') 18 HOIWYM Gnhamcruqkeu (Cnunbled ﬁne)
. be shown in newest guise. sugar; ndd beaten ' egg ' and mix|- : E Crumble crackers into top of donble boile:, add H : nenins ‘15 cup milk: ; 3
‘An entree which' 1s perfect tor | Well. Sift flour once, measure'and | | s v chocolaté; milk, sugar and cinnamon and cook /7 S :

e family or “company” dinner| sift. again - with baking powder, | . over hot water 10 stirring LI /4 tsp: salt : ¥

made  with  fricassecd - chicken, | Salt-and spices.” Add alternately - Remove from ﬁ,e and add 0 bea;cn egg G TN OBB i ]

Shaghettl and’checse s among the | With the coffet.. Add vanilia aud : F u H Yn “ R s “" D AY ; Rhes fold ia stiffy beatea! & S fee X dd " : ‘ ol

ew dlahcs to he posented:. With | beat thoroughly, 1€ desired, half | - . illa, Tusn i { re; : ﬂu i n_d honey and add well ‘beaten
; sillnds, uppetizer snacks, and oven | @ cup of seedless raiains. cut into ; ; vanills, Turn into “m b ) § g C lc cuckeu and-add’ milk, salt and 2
! infcing made with “Philadeiphia” | pleces, :may be added. Podr Into % H'GHT suPPEH unnwn ‘ an 3‘ hot ' water ‘and bake/in SRRl gl b%ﬁin owder. Put mixture into greased muffin | $
I Cream Cheese to be demonstrated, greased muffin pans and bake In P y 375° F.) 4’_ minlla‘! Serve at ¢ . T lu.kein-hot oven (4250 )20 mm“e, § d 0
| | heose wil lustily lis place us o |a: moderate oven, §76° F. about 7 3 .mint sauce:of .crq‘m{ P:ép;miog, 15, i B .l;z t g i
| " Universal food, capable of drama- |20-25 midutes. Serve fresh. i S 6 _portions: A g ’ S

& tlaing the whole world of food- 7 5 - ] "
| ntuffs. like jelly roll, cut each roll in half 5 i t ; 3 seoraees: h

Some new ‘cheese recipes mllow crosswise, and wrap ‘a strip of :
SUNBONNET SALAD bhacon around each pinwheel, secur- Y C) mpy 7 S
: Junt the. thing for ‘tha younger ing ‘it with' two toothpleks. Toast . t‘ b SPP“‘, ood
generation!  Invert half. a ' large|the pinwheels under a lowl broller /' Blend anchovy paste with an equal " Did you kﬂOw thlt such easy-to-makc g thmgs
canned pear on cup-shaped  plece | flame, ‘turning often to cook the 2
amount of butter. Spread on Toasted
of. lettuce, having' small end of [ bacon. Or toast in a hot oven|, 1 : CO\lld come Out of crackcl: ackag@s? ‘And thél.'e
pear on' stem end of lettuce. Pin|until bacon is crisp. » Whole Wheat Dainties and slmilh. . P
letfuce to pear on either side with CHEESE NUGGETS with slice of stuffed olive. are mstam: _gct -
! “¢loves. Paint face, with vegetable As good as gold, With a plece 4 5 sull morc to comel lFO!' & apuk :
Zcoloring, Grate American « or| of heavy thread, cut a cake of . Y : 5
Plrplanm Cheese around pear for| Cream' Cheese into three length- 4 A s o e 7 . gc Of Snow Flakcs (thc famxly-slze carton ls p (g
olden locks. Use strips of pi- | wise strips, then .into four cross- T prmgftmc Snow Flakes Y
jento for lmnnet strings. wise pleces, making 12 small y C b ith g thtlftlel‘) and see hOW mény dchcnous ICCIPCS B 5
i OOP" | squares of :cheese, . With a fork, » ‘m “Fut Wi 'h 19'!‘9!‘ ]“lcc "nd ) ( it
All' you' need i# “more room." carefully toss each square in finely minced ogion. Spteld‘ on“Snow § LYY
.2 to 3 pounds fricagseeing chopped nutmeats, - until all  sides 2 L]
chicken are covered, [Or shake the squares | ../ ?;:;;e;n:“se:r:::h WIth cm"ly
I veal knuckle in a small paper ‘bag half filled /
4 cups uncooked spaghett! ; with chopped nuts. Serve on let- ; 3 Aﬂd try Cﬂ!p Tomed Wh(’h WhCﬂt Pmﬂcs 2
3% cup minced onion tuce, with French Dresu&lng qh;k T A i &
1 teaspoon paprika: BROILED BEAN SNACKS . ' eese. gglg ivi
34 cup minced green pepper An excellent lunchéon dish, Place ”““ d' h g v Plﬂll‘l, Wlth Ch » OF Wl(h ds Ql‘ tfy s‘vms
34 cup minced, pimiento slice of buttered bread on baking Mix 1 ubleupoon horseradish with nhﬂm m’lk
1% cups ripe olives ’ sheet or broiler pan. Spread with 2“‘,1’“,00” cream ch“” Sprud' thc Ohddre‘n HQDC}' MﬂdG smd When
2 cups grated cheese baked beans, Put a slice of Amer- (£ s
_Gut chicken in pleces; clean and | ican cheese over beans. Top with between To”‘ved Whole Wheat 7 they re huﬂs'fy betWeCn mcﬂls. Lo“ Of good
brown In hot fat. Put in large | slices of bacon, broil under low . Dllntitl. 0
Jettle and pour boiling water over | flame. until cheese: is melted and ourlshn}cnt there! e 5 b !
. Add veal knuckle, and cook for | bacon crlup, about 10 minutes. Note: Pﬂpangamull ¢ln:dajtinn, AR
ree hours. Take meat from" broth, MATO TWINKLE but spread on machvr: at the last AN / 4
. remove bones, and cut meat in| The’ perteu salad for a hrm.e innte. i Loo! !
‘small pleces; return to broth. | party. » Wh er . yq“ use Honey Ma‘d’ Snow Flakgs, or ; bkc:hod\:;.r{;::"x;::e‘;:

dozens of good things the
. Uneeda Bakers make that
are waiting you there—all
uven-tresh.

Bmwn paprika, onlon and green 1 can tomato soup
papper in fat and add-to the mix- 2 tablespoons gelatin
hu'e with pimiento. Add salt and 14 cup water
ghetti and cook until spaghettl % teaspoon salt
‘almost tender. Add olives and 14 teaspoon onion juice.
. one cup grated checese and cook 1 pound pimiento cheese
until cheese 18 melted Into the 1 cup mayonnaise
mixture, Serve piping hot on large 1% cups chopped celery
pjﬂur. sprinkle remaining cup of 34 cup stuffed ollves
cheese over top and decorate with Heat soup and add gelatin which
trips  of pimiento. * Serve with | has been soaked In cold water.
Platter- Salad and Butter Garlie | Add salt, onion julce,and cheese,
Tread., Serves 10 hungry people. | which . has  been pu,t’ through a
ACON AND CREAM CHEESE | sleve. Stir untll the mixture is
PINWHEELS . smooth. Cool, add mayonnaise and
An unusual hors d'oeuvre. Re- | chopped celery. Place sliced, stuf-
q\u the lower erust from a loaf | fed olives around bottom of ring
- of fresh white bread. Cut thin| mold, Pour in mixture and chill
.nm the “full length' of the loaf. | until set. Serve with crab salad
r crusts. Spread each slice | or drained canned Royal Ann
Cream Cheese softened with | Cherries and pineapple, and crisp
‘gmall amount of milk, Roll up | crackers. Serves 10-12.

' Tohsted Whole Wheat Daintices, plam or in cook-
, you will find these crackers have perfect fla-
vor. They're oven-fresh, akways. Fast delivery serv-
n:e‘from neasby bakeries promises you that.




